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PURPOSE: To obtain the subject food resistant to putrefaction in spite of mild 
sour taste, having excellent preservability and excellent fermentation flavor 
and effective in controlling intestinal function by inoculating a specific lactic 
bacteria of genus Lactobacillus in an edible fermentation medium and subjecting 
j to hetero lactic acid fermentation. 

CONSTITUTION: The objective food can be prepared by inoculating novel Lactoba- 
cillus Sp.KS-0001 in an edible fermentation medium, fermenting preferably at 
pH3.0-7.0 and 20-35° C and, as necessary, processing the fermentation product 
in the form of a food. 
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PURPOSE: To obtain the subject dairy food resistant to the precipitation .of 
fetoprotein and having excellent storage stability by dissolving a pectin in 
water, mixing the obtained pectin hydrate with other raw materials and homoge- 
nizing the milk component. 

CONSTITUTION: The objective dairy food can be prepared by dissolving a pectin 
(e.g. low-methoxylpectin or high-methoxylpectin) in water, mixing the obtained 
pectin hydrate with other raw materials and homogenizing the milk component. 
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PURPOSE: To prepare a chocolate containing uniform and fine bubbles, exhibiting 
light palatability and refreshing feeling and having excellent shape-retainability 
by adding oil and fat containing a specific amount of a specific triglyceride 
to a chocolate base, stirring and mixing the components and subjecting to air-, 
entraining treatment. 

CONSTITUTION: Oil and fat containing 0.5-15wt.% (based on the oil and fat 
component in a chocolate base) of a triglyceride containing ^58 C atoms in 
total in the constituent fatty acid residues are added to a chocolate base, the 
components are stirred and mixed with each other and the mixture is subjected 
to air-entraining treatment such as evacuation or whipping to decrease the 
specific gravity to ^0.35, preferably 0.35-0.10 and obtain the objective chocolate. 
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(54) PREPARATION OF ACIDIC DAIRY FOOD 

(57) Abstract: 

PURPOSE: To obtain the subject dairy food resistant to 
the precipitation of lactoprotein and having excellent 
storage stability by dissolving a pectin in water, 
mixing the obtained pectin hydrate with other raw 
materials and homogenizing the milk component. 



CONSTITUTION: The objective dairy food can be 
prepared by dissolving a pectin (e.g. low- methoxyl pectin 
or high-methoxylpectin) in water, mixing the obtained 
pectin hydrate with other raw materials and homogenizing 
the milk component. 
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